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It was about fifteen years ago that the writer has reported on the nature of aging yeast of sake and its application to the sake manufacture. (Journ. of the College of Agric. Vol.I. No.3. p.227-268, 1911) . At the time it was applied, in pure culture, in the beginiug of "moto"-mach or at the stage of "Moromi"-mash or at the aging stage of sake, i. e. after the pressing of "Moromi"-mash.
The aging effect was most conspicuous when it was discovered. Howerer, recently it happened that aging nature of this yeast to sake has almost been lost after too long series of successive generations in artificial cultare medium.
In 1921, the writer changed the medium to an incomplete one, devoid of carbohydrate which was replaced by ethylalcohol as shown below:-Alcohol abs.
5c.c. Asparagine.
2.5g. K H2P2O4.
1.0g. M gSO4. 0.34g. Water.
95.0c.c.
The culture in such a defective medium showed very good growth and gave favourable change for the ripening of young or unmatured sake. Experiments on the refractometric quantitative determination of ethyl alcohol in spirituous liquor have been made by several authors, but so far its application for the analysis of Sake, a Japanese alcoholic beverage made of rice, has not been done.
In order to determine alcohol and the extract in Sake quantitatively by the use of Pulrich's refractometer, I have examined many kinds of Sake produced in various districts of Japan; and have found the following formulae for the calculation of alcohol and the extract indirectly. These resulting figures were compared with those obtained directly by the ordinary method.
I. For the calculation of alcohol in volume %. 
Where, X=Calculated % of alcohol in volume.
A'=Required % of alcohol in volume.
x=Average supplemental number found from the examination of many kinds of Sake. 
